Roman's French white artisan (quick) bread. 





200g sorghum flour 

100g potato starch 

100g tapioca starch 

30g ground potato flakes (potato flour, not potato starch) 

25g psyllium husk powder 

20g sweetener (honey, agave nectar, rice syrup, etc. or just sugar) 
20g vegetable oil (or any other shortening) 

7g instant yeast 

12g salt 

500g water 


Mix all well together in a stand mixer about 10 mins. Then let it rest for 30 mins. Shape the 
loaf and let it raise in a banneton for about 45 mins. 

Bake in a well preheated (250°C) Dutch oven 30min covered, then in 230°C 20min without 
lid. 


Note: This recipe is only a guideline. Based on your local conditions, flours available and baking method some 
adaptations like water content, baking time and/or temperature may be required. 


